HAUT NOUCHET

Pessac-Léognan total acidity ~ 5.51 g/L alcohol 13%

ph 3.10 volume 750ml
WHITE

TASTING NOTES

A high-toned, super-aromatic wine boasting an effusive bouquet
of citrus and tropical fruit, crushed rock and vanilla. Pineapple,
France lemon oil, and verbena notes take centerstage on the palate,
supported nicely by mineral and barrel-derived toasty vanilla
echoes on the finish.

60% Sauvignon blanc, 40% Semillon

2022
FOOD PAIRINGS

Lobster; veal chops, roasted scallops with beurre blanc.

B 91-92 points James Suckling

DOMAINE

Managed by three siblings from a multi-generational Bordeaux winemaking heritage, Haut Nouchet is focused on producing smooth,
elegant wines that trade power for finesse. A recent focus on promoting biodiversity and ecological richness of flora and fauna
translate to a healthy ecosystem, permitting a drastic reduction in the use of chemical treatments in the vineyard.

TERROIR

This classic white varieties of Pessac-Léognan - Sauvignon Blanc and Semillon - are planted in the vineyard parcels closely adjoining
the woods at the border of the property. Here, the soils are particularly acidic, with a high proportion of limestone. The resulting
wines are, perhaps unsurprisingly, scintillatingly bright, fresh, fruity and hyper-expressive.

WINEMAKING

The advantage of being a grower producer is ultimate control and decision-making over all viticuttural and winemaking operations
.The luxury is to harvest only when the grapes have achieved ultimate ripeness, limit the travel time from vineyard to cave, and load
the whole clusters into the press immediately, avoiding the deleterious effects of uncontrolled, premature fermentation as a result of
damaged fruit. Whole cluster pressing is followed by fermentation in stainless steel, and oak barrel aging to give complexity and
structure to the finished wine.

WEBSTER
BARNES

THE WORLD IN YOUR GLASS®

PEssAac-LEOGNAN
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PEssAac-LEoGNAN
Appellation dOrigine controlée
FAMILLE BRIEST PROPRIETAIRE
PRODUCT OF FRANCE - BORDEAUX
www.hautnouchet.com
MATURED FOR 10 MONTHS IN OAK BARRELS
The three siblings of the Briest family ensure that the wines of Chateau Haut
0 produce

: : ession. Gentle
winemaking practices reveal fresh lively fruit character. Vine-growing
techniques established over the past twenty years make ita pioneering domain in
protecting both the soil and the environment. Estate Grown and Bottled,

60% SAUVIGNON BLANC, 40% SEMILLON
GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL,
WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING
PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION
OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR
(OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.

BOTTLED BY: SCEA DOMAINE HN 33650 MARTILLAC FRANCE

IMPORTED BY: WEBSTERBARNESLLC, BOYNTONBEACH, FLORIDA
CONTAINS SULFITES - 750 ML - 13% ALC. BY VOL.
WHITE WINE - LB221A23
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